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Introduction
4
Plastics are used worldwide in everyday lives and in different forms such as food 5 packaging, spoons, bottles, pens, shopping plastic bags, chairs and containers.
6
Recycling rates for most plastic packaging are low although recyclable packaging 
20
In the case of food packaging, edible film from natural polymer is important as an 21 alternative to replace synthetic polymer as it can help to enhance food quality by acting 22 as moisture, gas, aroma and lipid barriers as well as acting as a protection to a food 23 product after the primary package is opened (Rattaya et al., 2009 ). Generally, edible 24 films are thin, continuous layer of edible material which is renewable such as proteins, Purification of cellulose from SCB was carried out as described by Teixeira et al. (2011) 91 with slight modification. Oven dried SCB was blended to pass through 40 mesh screen.
92
Five grams of dried SCB was then digested with 6% NaOH solution for 4 hours in 60°C where, w = weight gain of the cup (g); x = film thickness (m); A = area of exposed film
170
(m 2 ); t = time of gain (s), and( P 2 -P 1 ) = vapor pressure difference across the film (Pa). 
Scanning Electron Microscopy (SEM)
198
Microstructure of surface and cross-section of film samples were determined as described In addition, the increased in percentage of glycerol had no significant differences and increase the thickness of the film. However, the thickness of the film is the same 328 between the control film with 0% and 2.5% of dry weight SCB. There is no effect on the 329 thickness of the film as the amount of SCB is not significant. decreased with the increasing levels of weight percentage of SCB incorporated in the film.
358
The WVP of the films decreased from 2.18 x 10 -11 gm -1 s 
387
The total color differences ‫ܧ∆(‬ * ) also showed significant difference (p < 0.05). Control (Table 6) . The SCB 0 which is the control film showed smooth and homogeneous surface. As the 
